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Save when you buy! Save as you use it! Discover... 


How New Hotpoint Food Freezers 
are built to meet farm family needs 














DESIGNED AND BUILT BY FOLKS WHO KNOW 
ABOUT FREEZERS FROM EXPERIENCE 





Serves you better and saves you 
money all the way. That’s because Hot- 
point food freezers are made by folks 
who understand specific farm family 
freezing needs. Whatever capacity you 
want—from 12 cu. ft. to 26 cu. ft.—Hot- 
point fills the bill with a full line of 
chest and upright models at budget 
prices. See your Hotpoint Dealer. 











LOOK INTO THESE MOST-WANTED 
FARM FREEZER FEATURES TODAY! 


e Aluminum “Silver Linings” conduct cold 4 
times faster than steel for faster freezing, safer 
storage. Dependable protection for all foods. 

© Spacious storage baskets in chest models glide 

‘ across top of freezer. Library style shelves in 

Hotpoint upright models for easy package selection. 
wanna . © Adjustable shelves, automatic juice can racks, 
are available in interior lights, safety latches — just a few of 

9 chest and many Hotpoint differences. 
upright models— e 5-Year Written Food Spoilage Warranty. For 5 
years following purchase, Hotpoint will reim- 
12 cu. ft. to 26 cu. ft. burse owner up to a total of $350.00 (depend- 
Capacities ing on freezer size) for food spoilage due to 
mechanical or structural failure .. . or if freezer 
fails to maintain food preserving temperature 
Model SFL16 for 48 hours after power interruption. 


LOOK FOR 

THAT HOTPOINT 

DIFFERENCE 
ee: =m Rat mS 


~ A Division of General Electric Company), Chicago 44 
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TO BEAT THE HEAT 

You may have heard this story before. But it’s ap- 
propriate here—the tale about the fellow who was stand- 
ing with one foot on a block of ice and the other foot on 
a hot stove. He exclaimed: “The average is all right but 
these extremes are killing me!” 

Are you suffering through hot, humid days and finding 
yourself uncomfortable and unable to sleep nights? You 
can stop that with a room air conditioner. 

Most folks think of air conditioning as just lowering 
the temperature. Fact is, it does a whole lot more. When 
you replace or clean an air conditioner filter you will be 
amazed to see how much dust and pollen is filtered from 
the fresh air that is brought into the home. 

Maybe we ought to say conditioned air, because it is 
conditioned as to temperature, freshness, cleanliness, 
humidity and movement. Air conditioners produce a 
healthy, invigorating atmosphere that lets one rest better 
and get up feeling more fit for a day’s work. 


INSURE YOUR CROPS—IRRIGATE 

Just like animals, crops have certain water require- 
ments and where there is sufficient moisture the yields 
are higher. We have heard many farmers compare their 
irrigation systems to insurance policies—insurance that 
important crops won't be hurt by lack of moisture. 

One of the big advantages of being prepared to irri- 
gate is that you can afford to plant for a bumper crop. 
Which means simply using closer spacings, getting more 
plants on the ground and fertilizing heavier. You can 
supply the moisture for germination, if it is needed. And 
if your water supply is limited as is the case so often, 
experiments indicate you can get good results by using 
that water during the “critical” growth periods. 

Whether you irrigate from a well, stream or lake you 
will find that an electric motor for pumping will save 
you a lot of headaches. 


NATIONAL FARM SAFETY WEEK 

President Eisenhower has proclaimed the week of July 
19-25 as National Farm Safety Week. This year’s theme 
“Safety Makes Sense” is proven by records showing how 
farm people have reduced farm accidents the past ten 
years. Machinery and drowning are now the most fre- 
quent causes of accidents. Let's all be alert this summer 


and keep needless farm accidents to a minimum. 
SE 3 









KELVINATOR 
boi 4 te 










"“Space-Engineering” brings farm families 
maximum storage for frozen foods in 
minimum floor space! Kelvinator pioneered 
and perfected this "space-engineered” 








design that utilizes every possible inch for 





food storage. Get ready now to enjoy 
garden-fresh delicacies all year long 





with a spacious new Kelvinator! 















































18 CU. FT. KELVINATOR UPRIGHT gives you every storage convenience! There 
are 6 roomy door shelves, frozen juice rack, glide-out basket, and special 
6-position adjustable shelf, plus many more conveniences! Capacity: 630 Ibs. 





BIG CHEST-TYPE KELVINATOR stores 686 Ibs. of frozen foods! Every side, plus 
the bottom, is a freezing surface—food is literally wrapped in freezing cold! 
And, there are many more storage conveniences in this big 20 cu. ft. Kelvinator. 


GET FAMOUS KELVINATOR DEPENDABILITY IN BOTH! 


Kelvinator freezers are manufactured by the oldest and largest 
maker of low temperature storage cabinets for ice cream and frozen a 
foods. More users of low temperature cabinets for these purposes 

depend on Kelvinator quality than any other make! Mate BED-SS 














KELVINATOR DIVISION, AMERICAN MOTORS CORP., DETROIT 32, MICHIGAN & 


* Ruliigueaiare e Ranges ¢ Automatic Washers @ Clothes Dryers © Home Freezers © Room Air Conditioners 
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Peach Price Pivots 


On Hi-Speed Handling 


Fruit grower depends on mechanization 


to insure quick-packed quality 


By ALBERT MORRIS, JR. 


¢¢ Tantastic” is the way L. V. 
Caggiano describes the dif- 
ference that quality makes in 
the price a peach grower or 
packer receives for his crop. He 
ships about 300 carloads of 
peaches a year from the 1200 
acres of orchard at Sunny Slope 
Farm, Gaffney, South Carolina. 
The fruit ripens over a 10- 
week span. During that time the 
big packing shed is a beehive of 
activity. The Caggiano schedule 
calls for peaches to be packed 
and ready for loading into refrig- 
erated cars and trucks just 55 
minutes after they are picked 
from the trees! This rapid han- 
dling to keep quality in the fruit 
is made possible by electric mo- 
tors with a total of 300 hp. 


Pack 1200 Bushels Per Hour 
The packing operation is fab- 
ulous. Output runs up to 1200 
bushels per hour. Peaches are 
picked into boxes, trucked to the 


June-July, 1959 


shed and the boxes unloaded 
onto three conveyors. An auto- 
matic dumping machine empties 
the fruit onto a conveyor belt. In 
quick succession it is defuzzed, 
graded and sized. Then, auto- 
matically, baskets are filled, 
weighed and conveyed into an 
ice bath where the peaches’ 
temperature is lowered to 39° F. 
After chilling, the fruit is loaded 
into cars and trucks for shipping. 

Of the electric motors in the 
shed, 200 hp is used in the 
hydro-cooling system. Peaches 
break down rapidly after they 
are picked, says Caggiano. He 
regards fast handling and refrig- 
eration as most important. It 
makes an important difference 
in the price of peaches. 

Caggiano also uses electricity 
to operate the refrigeration units 
of freight cars while they are at 
the shed. This eliminates the 
noise and heat given off by the 
diesel compressors in the freight 
cars. 0 O 








Scientists Reveal 


Feasibility of 
Curing 


Aromatic Tobacco... 
Electrically 


Strip-heaters produce high-quality 


product at nominal cost 


_- cigarette manufac- 
turers use about 80 million 
pounds of aromatic tobacco each 
year. This means that there is a 
ready market for all the domes- 
tically-grown aromatic tobacco 
that this country can produce in 
the immediate future. Electric- 
ity has successfully cured 
aromatic tobacco in a Virginia 
curing barn since 1950, and was 
used in a second barn in 1958 
with equal success. 

In producing this tobacco, 60 
to 70,000 plants per acre are 
planted. Harvesting begins 35 
to 45 days later. From three to 
six leaves are primed at one time. 
Aromatic tobacco is not topped 
or suckered and is graded ac- 
cording to primings only. 

Field experience and research 
results indicate that wilting is a 
very important part of curing. 
The wilting room should hold 
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By McNEIL MARSHALL and 
JAMES M. STANLEY* 








Shed on left of Osborne aromatic tobacco-curing barn houses fan, electric motor 
and electric heaters of the curing system. Shed is also a part of air-recirculating 
system. The one-acre capacity barn is heated by 5000 watts during curing. 


one priming of tobacco. For 
best results, a relative humidity 
of 50-60% and a temperature of 
70-80°F. should be maintained. 
During wilting, tobacco leaves 
change in color from green to 
yellow and lose much of their 
moisture by natural evaporation. 

Curing should be continued 
in a barn under conditions that 
will continuously remove the 
moisture remaining in the to- 


bacco. Air circulation and 
supplemental heat are consid- 
ered necessary to insure these 
conditions. Temperatures higher 
than 100° should not be used in 
aromatic tobacco-curing; the rec- 
ommended limit is about 90°. 
An experimental curing barn 
has -been in operation on Troy 
Osborne’s farm for eight years. 
The one-acre capacity frame 
barn is 10 by 20 by 10 feet. 


ELECTRICITY on the farm 
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The tobacco leaves are im- 
paled on stiff wires which are 
placed in two movable racks 
that just fit in the curing barn. 
The tobacco is rolled outdoors 
in the sunshine when curing 
conditions are favorable. How- 
ever, improved curing techniques 
have now eliminated outdoor 
curing without loss of quality, 
and with much labor saved. 


Two Units Provide Heat 


In this barn the supplemental 
heat source is two electric re- 
sistance heaters totalling 5000 
watts. A 24-inch, 1 hp, pro- 
peller-type fan supplies the air 
for curing. The heaters are in an 
air duct which conveys the air 
from the fan to the plenum 
chamber underneath the floor of 
the barn. Four air-distributing 
cracks are built into the floor of 
the curing barn. 

The fan motor is manually 
controlled. For safety, the elec- 
tric heaters are connected to 
prevent them from working ex- 





cept when the fan circuit is on. 
A thermostat in the plenum 
chambers controls the heaters. 

Osborne has cured eight one- 
acre crops of aromatic tobacco 
in this barn. He has received an 
average of between 90¢ and $1 
per pound. His curing costs 
were 7-8¢ per pound. He says 
his electric curing system more 
than pays for itself by enabling 
him to save all his tobacco and 
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Metal-sheathed curing barn, using electric strip heaters for supplemen- 
tary heat, was built by Russell Pugh last year. The doors, when open, allow 
for natural curing of tobacco during favorable curing weather. 


to cure a higher quality product 
than previously. 

Another Virginia farmer, Rus- 
sell Pugh of Charlotte County, 
built an experimental barn on 
his farm in 1958. The 12 by 22 
by 12-foot frame structure was 
built of one-inch board siding 
with wooden battens over the 
cracks on the inside walls, metal 
siding on the outside, and a 
metal roof. 

A 2000 cfm, 1 hp centrifugal 
fan was installed outside the 
barn between two access doors. 
A plenum chamber was located 
in the barn immediately in front 
of the fan-discharge opening. 
Two 8-inch ducts were connected 
into the plenum and extended 
along each side of the curing 
chamber. Three register openings 
were spaced evenly along each 
duct to distribute the air in the 
barn evenly. An 1100-watt elec- 
tric strip heater is used in each of 
the six registers. 

A thermostat in the barn regu- 
lates the electric heaters’ temper- 
ature. Manual on-off switches 





control each of the six heaters to 
allow selective heat control. 


Natural Air Used When 
Weather Conditions Are Right 


When weather conditions are 
favorable for curing tobacco, all 
the barn doors are opened for 
natural air curing. At other 
times, the barn doors are closed 
and the fan forces air through 


the tobacco. The heaters are 
used to correct low temperature 
or high humidity in the barn. 

During the 1958 season, Pugh 
cured 588 pounds of aromatic 
tobacco and averaged 91¢ a 
pound for it. He used 2264 
KWHr. of electricity in curing 
the crop, or about 4 KWHr. per 
pound. 


Summary of Test Results 


Based on these experimental 
results of curing aromatic to- 
bacco with electric supplemental 
heat, the following observations 
appear significant: 

@ All tobacco cured has been of 
consistently high quality. 

® Cost of curing has been about 
10% of the crop’s value. 

@ Natural curing of tobacco 
worked when conditions were 
favorable and is recommended 
as good management in lower- 
ing curing cost. 

@ Properly-managed forced air 
and supplemental heat are 
necessary for curing top-qual- 





Electric heaters in Pugh’‘s curing barn are set right 
into register openings of forced air ducts. Three 
such units are on each side of the barn. 


ity aromatic tobacco. 

@ No mechanical difficulties oc- 
curred in either electric cur- 
ing barn, and automatic con- 
trol made operation simple. 
Taking all this into considera- 

tion, it appears that electric sys- 

tems for curing aromatic tobacco 

are feasible. O O 


*Assoc. Agric. Engr., Virginia Agric. Exp. 
Stat., and Agric. Engr., Agric. Engrng. 
Research Div., USDA, respectively. 
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IRRIGATION—Your Best 


Insurance Against Crop Failure 





Pasture irrigation like this sprinkler layout keeps dairy herd pro- 
ducing high even in dryest weather. Dairyland Farms’ aim is to allow 
two hours of good, moist grazing for 125 cows daily. 


PASTURES ... 


. . . good grazing means more milk 


“By irrigating our pastures, 
we have some grazing all year 
except maybe mid-winter when 
moisture is not a deciding fac- 
tor,” declares J. R. Stevenson, 
farm manager at Dairyland 
Farms, Opelika, Alabama. 


Affects Production by 12-15% 


“Grazing is important to us. 
Milk production drops 12 to 15% 


TRUCK CROPS ... 


when we don’t have it. When 
summer crops are going down 
and growth is dropping off, we 
irrigate white dutch clover and 
orchard grass to get growth, It 
generally is dry here in the early 
fall when we plant oats and 
crimson clover. If it is, we follow 
a seeding with irrigation, and 
we continue to irrigate so that 
we stimulate growth and get a 


.. higher yields, better quality 


“I always plant for a bumper 
crop. . . use close spacing and get 
plenty of plants on the land,” de- 
clares Billy Rhame of Holly Hill, 
South Carolina. “With my effi- 
cient sprinkler irrigation system I 
don’t have to worry about dry 
times. In fact, a dry year suits 
me better for truck crops be- 
cause I can give them just the 
right amount of water. But even 
in so-called wet years there are 
times when irrigation will pay.” 

Rhame keeps his sprinkler irri- 
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gation equipment ready. When 
nature fails to provide moisture, 
he waters his truck crops at the 
rate of 14 inches per week. That, 
he says, is the biggest reason he 
sometimes gets six pickings from 
a crop of string beans while his 
neighbors get one to three. 


Sets Potatoes, Then Irrigates 

He seeds a crop or sets plants 
without waiting for “right” mois- 
ture conditions. With sweet po- 
tatoes, for example, he sets the 





Powering 24 sprinklers, this 25 hp 
electric pump replaced a gasoline 
engine soon after irrigation was 
begun at Dairyland Farms 8 years 
ago. It is permanently installed on 
platform above one of supply ponds. 


good sod before winter comes.” 

At Dairyland, 48 acres of pas- 
ture are irrigated with a sprin- 
Kler system that covers upwards 
of two acres at a setting. The 
aim is to provide two hours of 
good grazing for 125 cows every 
day. Other pastures supplement 
the irrigated area. Water is 
pumped by a 25 hp electric mo- 
tor from two spring-fed ponds. 


plants, then irrigates. “I get a 
perfect stand,” Rhame explains, 
“and better potatoes yield-wise 
and quality-wise.” 

Rhame’s_ irrigation setup 
(shown on cover) is centrally 
located to serve 125 acres. He 
pumps water continuously from 
a 5-inch deep well into a 5000- 
cubic yard reservoir. Water is 
supplied to sprinklers by a 25 
hp electric motor. By irrigating 
only in daytime he can maintain 
enough water for daily use. 


ELECTRICITY on the farm 











Elevator run by drier motor lifts hay into “Hay-Keeper.” Pole-and-cribbing structure is self-feeding, eco- 
nomical, easy to build, and ideal with hay drier. Power-shaft shield is iifted for illustration only. 


Drier Motor Doubles as Conveyor Power 


Hay-handling is easy with use of 


easily-built mechanical equipment 


| yee Landwehr believes in 
getting the most out of his 
equipment—both in economy and 
in saving of labor. 

The Landwehrs’ 200-acre 
dairy farm is about five miles 
south of St. Cloud, Minnesota, 
in Stearns County. With only 
115 tillable acres, providing 
high-quality hay for a 40-cow 
herd had been a problem for 
Landwehr. 

Two years ago, Landwehr de- 
cided to start drying his hay to 
get more from his limited acre- 
age. Since none of his buildings 
were suitable for hay drying, he 
decided to try a plan called the 
“50-Ton Self-Feeding Hay Keep- 
er,” which he obtained through 
the University of Minnesota. 

Having a crop drier for drying 
corn, Landwehr adapted it for 
hay by merely moving it to the 
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hay storage structure and not 
using its corn-drying burner. 
Then he designed and built a 
device which permits the drier 
motor to power the hay elevator. 
It is a pulley and shaft arrange- 
ment with a belt tightener 
mounted on the side of the drier. 
A belt from the 5 hp electric 
motor drives the unit, providing 
power through the shaft which 
extends past the end of the drier 
and is covered by a safety shield. 
When he is ready to elevate 
hay or corn, the drier with its 
“extra” equipment is pulled into 
position to power the elevator. 
A few minutes is all that is re- 
quired to change the belt from 
the the drier fan to the pulley 
on the power shaft. Just a few 
adjustments and the electric 
motor does the elevating. A self- 
unloading wagon, also home- 





V-belts running from motor to con- 
veyor power shaft are adjusted by 
Landwehr. Here drier is in position to 
blow air through duct to hay storage. 


made, makes this a one-man 
haying operation. 

The electricity to both elevate 
and dry the hay crop adds very 
little to the monthly average of 
560 KWHr on the Landwehr 
farm. It is a small investment 
when considering the labor 
saved and the resulting high- 
quality hay produced by this in- 
stallation. 

M. L. BLaskey & Ep SCHENTZEL 
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Cooling Lets Greenhouse Plants 
Grow Faster and Healthier 


Pad and fan system slows transpiration, 


keeps needed humidity level high 


pe egg of 110-120° 
during the summer were 
just too hot for the plants in 
Stanley Rehder’s greenhouses at 
Wilmington, North. Carolina. 
Two years ago he decided to try 
pad and fan evaporative cooling 
systems in the houses. “I wish I 
had used these from the start,” 
he says now. 


Growing Time Cut Two Weeks 


Besides cooling, the system 
lowers the transpiration ratio of 
the plants. This enables him to 
produce healthier, faster-grow- 
ing plants. Growing time of 
chrysanthemums is actually cut 
two weeks. Use of the pad and 
fan systems helps keep out fly- 
ing insects too, since ventilators 
need not be opened for cooling. 
More comfortable working con- 
ditions also result. 

Rehder uses two % hp, 48-inch 
fans in each 140 by 36-foot 
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greenhouse. These are located 
on either side of one end of the 
house. The fans deliver 16,400 
cfm of air at 320 rpm. Air is 
drawn through 2-inch aspen- 
wood fiber pads at the opposite 
end of the house. These pads 
are saturated with water drip- 
ping from a perforated gutter. A 
self-priming centrifugal pump 
with % hp motor delivers 3 gal- 
lons of water per minute into 
the gutter. A return gutter 
catches the water that drips 
from the bottom of the pads and 
carries it back to the pump so it 
can be recirculated. 


Keeps House 16°-18° Cooler 


With evaporative cooling, 
Rehder says he keeps his green- 
houses 16° to 18° cooler than 
before. He had tried whitewash 
on the glass in an effort to beat 
the heat. But that gave too much 
shade and resulted in weak, 





Two 48-inch fans, 
each powered by a % hp motor, 


are used at one end of each greenhouse. 


The fans deliver 

16,400 cfm of air at 320 rpm. 

By drawing air through 

the 2-inch aspen-wood fiber pads 
at opposite end 

of house, they lower the temperature 
in the house 16°-18°. 
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Water dripping from gutter above 
keeps pads saturated. Gutter below 
catches water and recirculates through 
Y% hp pump. 


spindly plants. The high tem- 
perature also caused some plants 
to lose their color. For example, 
bronze chrysanthemums some- 
times washed out to yellow or 
white. 

Rehder runs his fans 24 hours 
a day during summer and re- 
places the aspen wood pads once 
a year. He is convinced that 
greenhouse cooling is necessary 
for producing quality plants 
through the summer. He says 
his experience is that all plants 
do better in the cooler houses. 


ELECTRICITY on the farm 
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RESEARCH 
NOTES 


By J. P. SCHAENZER 











Net income from 20 acres of 
pickling cucumbers can be in- 
creased $1282 by irrigating, 
spraying, fertilizing and other 
good management practices.— 
Michigan State University, C. R. 
Hoglund 


Releasing male mosquitoes 
sterilized by irradiation with 
Cobalt-60 proved effective in 
reducing those carrying malaria. 
—USDA Western Utilization Di- 
vision, Albany, Calif. 


A litter of six cross-bred pigs 
averaged 200 pounds at 123 days 
of age—Arkansas Agricultural 
Experiment Station 


Two lots of 550 chicks are 
brooded and kept during their 
productive lives in houses with 
an average floor space of 0.95 
sq. ft. per bird.—University of 
Idaho 


Beef and dairy cattle were 
completely ridded of flies by an 
automatic spraying from 10 elec- 
tric-eye controlled nozzles for 
one or two seconds as_ they 
passed through a doorway.— 
Pennsylvania State University 


A 2 hp, 400-gallon bulk milk 
cooler heated a milking parlor 
with the heat taken out of the 
milk and saved about 4000 
KWHr of electricity.—Washing- 
ton State College of Agriculture 


To maintain quality, eggs 
should be gathered frequently, 
cleaned and cooled promptly, 
and held at 55°F. and 60-80% 
relative humidity.—University of 
Massachusetts 


Cottage cheese must be stored 
at 40°F. to retain its high quality 
from the time it is made until 
eaten.—University of Tennessee 
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AUTOMATICALLY. 


25Pat TER- SPRAY H 
A “WASHES ‘COOLER } ~~ 
4 
—__ 
















“| CHOSE A ZERO FOR ITS AUTOMATIC 
WASHING AND MANY OTHER FEATURES” 


“I believe the future for a dairyman is very bright. 
I chose a ZERO bulk milk cooler for these reasons: 
First, a vacuum tank for its many advantages. Auto- 
matic Washing, suction to draw milk into the tank. 
Its strength, economy and minimum space required. 
ZERO is surely the tank of and for the future. I 
recommend it to any dairyman.” — Jerome Copley; 
Wellsboro, Pa. 





FREE BOOK! 


Tells how to 
moke more 
money with 
milk. Gives full 
information about 
ZERO T-20 BULK 
MILK C OOLERS. 
Includes dimensions 
and sizes of different 
size ZERO Coolers. 
Shows how easy it is 
to slide and fit the 
round ZERO into your 
milk house. Write now! 


Write for full information and name of nearest ZERO dealer! 
ZERO SALES CORPORATION; 618-S Duncan Ave.; Washington, Mo, 


UTOMATI 


peace BULK WN MILK COOLER 




















—Nature's 
Own Way 


—with. SPATTER -SPRAY AUTOMATIC WASHER 











The Best Pump 
You cang 
Buy! 







The All New 
Myers OLYMPIAN 


Here’s a new water pump designed for you, the pump user. 

OLYMPIAN pumps give you Leadership Performance, 

Advanced Engineering, Full Value Pricing, and... ; 
Tailored Selection. There is a specific OLYMPIAN pump for 

your farm. Shallow well now, deep well later—makes 

no difference. The convertible OLYMPIAN pump will 
provide you with all the water and pressure you 
need ... ata price you can afford. 





The F. E. Sere & Bre. i 


| ASHLAND, OHIO KITCHENER, ONTARIO 
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Mechanized flow of grains, supple- 
ments, and finished feed is shown in 
this diagram of the Auburn test setup. 





Tests prove value of 


Automatic Feed Handling 


By CHARLES A. ROLLO* 


Early to bed, late to rise, 
To get more rest, mechanize. 


hat sounds better than the 

old version about early ris- 
ing. And it should be music to 
the ears of dairymen who work 
many extra hours. 

This reworded jingle fits what 
has been developed at the Dairy 
Research Unit of the Alabama 
Polytechnic Institute Agricultur- 
al Experiment Station. An all- 


*Associate Agric. Engineer, Agricultural 


electric feed processing system 
that was installed in 1956 takes 
the work out of feed mixing, 
handling and feeding. 

Grain and protein supplement 
are taken from storage bins and 
delivered, along with correctly- 
mixed feed, to bins above the 
milking parlor—all with the push 
of a button. In fact, a time clock 
handles all but one step. 

The processing plant has sev- 
eral features combined to make 
a continuous flow process: 

1. bulk grain storage 


Mixer-grinder is run automatically 








by time clock. Four different 
ingredients are exactly proportioned Ps 
into 2 hp unit at preset ratios. z 
All motors are controlled from switch c 
panel in grinding room. Pressure be 
switches shut off mixer-grinder § 


if any compartment runs empty. 


. mechanized materials han- 
dling 
. mixing and grinding 
. feed storage 
. controls, mostly automatic 
Grain is stored in four 1000- 
bushel metal bins with perfo- 
rated floors for aeration. Bins 
are on two courses of concrete 
blocks laid on a 4-inch rein- 
forced concrete slab. Corn and 
oats are bought when cost is 
lowest and stored for later use. 
Cost of installing the feed 
processing system for the 150- 
cow Experiment Station herd 
was $5400. A feed storage room 
was remodeled to house the 
mixer-grinder, grain-holding bin, 
ground-feed storage bin and con- 
trols. Cost of processing one ton 
of 13% digestible protein feed 
made of 52% corn, 29% oats and 
19% cottonseed meal, at the Ex- 
periment Station is $60.34, in- 
cluding $54 for ingredients, 
$3.50 fixed cost, $.07 electricity 


D> Ole oo 





Experiment Station, Alab I : : 
nay Lo oocggd ~ on ncghgumpmmameay 2. stored grain aeration cost. 
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You'll Save Money 
with RED JACKET 


Automatic Water Softener 
... for SOAP 


all-electric processing and handling 
saves money, labor and time 











Storage bins outside feed-processing plant hold 1000 bushels each. 
Perforated floors allow aeration by 5500-cfm, 3 hp fan, which can be 
moved from bin to bin. Grain is bought when cost is lowest and 
stored for later use. Note movable auger which serves all 4 bins. 


: Inside of feed-grinding room shows feed storage bin at left, ingre- 
: dients storage bin and mix-mill at right. Slanted auger between 
. bins elevates ground feed from mix-mill into feed storage bin. 


Another auger conveys feed to parlor metering devices for feeding. Soft water on the farm is not only a 


personal luxury, but an important 
economy. It saves soap for launder- 
ing, dishwashing and cleaning dairy 
utensils. It is also an insurance 
against costly plumbing and heating 
repair bills that must be paid to re- 
move lime-encrusted plumbing units. 
A Red Jacket Automatic Water 
Softener gives you this money-saving 
soft water at an amazingly low in- 
vestment cost. Its a water softener 
that eliminates the bothersome chore 
of regeneration that most units re- 
quire weekly or more often. Com- 
bined with the low price are advanced 
engineering features not found in 
most similar units. Get the complete 
details from your nearest Red Jacket 
dealer or write to the factory. 


RED JACKET 
MANUFACTURING CO. 


WC-229 Davenport, lowa 
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Take the Man-Handling 


Out of Hay-Handling 


Conveyors can do it quicker, easier 


By D. C. LUDINGTON* 





Suspended from hay track, hay con- 
veyor and distributor can be moved 
over mow to distribute hay on drier 
evenly. Distributor can be mounted on 
either end of conveyor. Conveyor travels 
500 feet per minute, while distributor 
scatters hay at 1000 feet per minute. 
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poate for an easier way to 
handle hay? Floyd E. Dorn 
of Ithaca, New York, has taken 
most of the man-handling out of 
hay handling. A system of ele- 
vators and conveyors puts his 
hay on a mow drier at a rate of 
about 6% tons per hour. He han- 
dles long chopped hay in bulk 
which lowers labor requirements 
and harvesting costs. Chopping 
also increased the efficiency of 
mow drying the 40% partially- 
field-cured hay. Now Dorn is 
able to get the hay out of the 
field before it rains and onto the 
mow drier without much leaf- 
shatter. 

This system for handling 
chopped hay was developed at 
Cornell University in 1956 and 
has been used successfully for 
three seasons. 

One of the basic requirements 
for machines handling long- 
chopped, partially-cured hay is 
that narrow throats, sharp tran- 
sition angles, cross bars and 
other obstructions be avoided. 
This hay has a tendency to wrap 
or catch around unprotected 
parts of elevators and conveyors. 

To avoid this, the hay was fed 
into the elevator by a separate 
chain and flight conveyor. This 
cross-feed conveyor had wheels 
and its own power source. 

An elevator handing partially- 
cured long-chopped hay must 
have a wide conveyor bed 
(about 20 inches), high flights 
(3 to 4 inches), chain capable 
of speeds from 200 to 250 feet 
per minute, and enough length 
to allow operation at angles of 
50° or less, 


Due to the bulkiness of 
chopped hay, flared sides were 
added to the existing elevator 
sides to keep hay from overflow- 
ing the elevator. Also, the speed 
of the chain was increased to 
250 feet per minute. 

A 40-foot conveyor takes the 
hay from the elevator to the dis- 
tributor. This conveyor is sus- 
pended by block and tackles from 
the hay track, thus enabling the 
conveyor and distributor to be 
moved over the storage area. 
The 1 hp conveyor can handle 
20 tons an hour. 


Belt Distributes Hay Evenly 


Hay should be uniformly dis- 
tributed over a drying system 
for even drying. A _ 15-inch, 
rough-surface, nylon-reinforced 
rubber belt operating at 1000 
feet per minute is used as a dis- 
tributor. The hay drops from 
the conveyor onto the fast-mov- 
ing belt and is accelerated 
enough to carry it to the sides 
of the mow. The distance the 
hay is hurled can be changed by 
tilting the six-foot distributor. 
Hay can also be delivered di- 
rectly below the conveyor. 

Five motors totalling 5% hp, 
all controlled from the base of 
the elevator, are needed to ele- 
vate and distribute the hay in 
storage. Electrical usage has 
been about 1 KWHr per 1% tons 
of hay stored in Dorn’s mow. 


*Assistant Agricultural Engineer, Cornell 
University. 





Chain-and-slat packer device built on- 
to bottom of 250 fpm elevator mini- 
mizes hay roll-back down elevator. 
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Anywhere on the farmstead... 


Intercoms Let You 


Keep in Touch 


M*: Farmer, have you ever 
stood at the door, maybe 
in freezing weather, and yelled 
for Mr. Farmer, only to be an- 
swered by—silence. Maybe lunch 
or supper was ready, or there 
was a telephone call, or even an 
emergency. So you screamed 
again, this time at the top of 
your lungs, and maybe he heard 
—or maybe he didn’t. 

That’s hard on the vocal cords, 
besides being nerve-frazzling. A 
simple little electric device called 
an intercom can solve the com- 
munication problem easily. Be- 
sides saving wear and tear on 
nerves and voice, it will actually 
save money, when you figure 
that the time and extra steps it 
will save the breadwinner are 
certainly worth something. 

The intercom system is two- 
way. That is, each unit is both 
a speaker and transmitter. You 
can listen and talk into the same 
little box. Units can be plugged 
in at the farm kitchen, shop, 
barn, poultry house, or wherever 
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there is an electric outlet. Out- 
door speakers may also be used. 

Some units must be intercon- 
nected by three fine-gauge wires. 
Other types are “wireless” and 
are just plugged into the elec- 
trical circuit which also serves as 
a “carrier” for the messages. 





Master unit (far left) 
allows Mrs. Walter 
Kielbauch, Sturtevant, 
Wisconsin, to keep in 
touch with entire 
farmstead. When she 
speaks into the unit 
in a normal voice, she 
can be heard in barn 
(left) and even out- 
doors (above). Kiel- 
bauch can call the 
kitchen from any in- 
door unit just by 
pressing a button and 
talking. 











The units are also good “ani- 
mal or poultry-sitters.” Any 
moaning or unusual sounds in 
the barn or poultry house can 
be heard in the farmhouse. That 
goes for noises from  van- 
dals, both animal and human, 
too. O O 





Big help in control- 
ling disease-bearing 
flies around the dairy | 
is this 4-ampere, 115- 
volt electric sprayer |* 
unit, according to . 
dairyman R. E, Mc- 
Curdy, of Century, 
Florida. He finds it | 
very effective, easy | 
to operate, and a real 
time-saver. 





Spray Away Those Flies! 
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Auger grain unloader for 
round bins is now available from 
Butler Mfg. Co., Kansas City, 
Mo. Portable sweep auger car- 








7" DISCHARGE aver 
UNDER FLOOR 








ries grain to center hopper. Dis- 
charge auger below bin floor re- 
moves grain to pit or elevator 
hopper. 


A new 20-inch fan-fogger live- 
stock-cooling unit comes com- 
plete in one ready-to-assemble 
package, eliminating installation 
costs. Made by the Fulton Co., 
1825-D Southern Ave., Shreve- 
port, La., the package includes 
fan, fog nozzles, hose with fit- 
tings, cord, switch and hanger. 


An electrically-powered auto- 
mobile that can cruise at 58 mph 
quietly and fumelessly is now in 
production, with national distri- 
bution set for 1960. Two seleni- 


—~ 


um batteries, rechargeable from 
115-V household current, power 
the two 3.2 hp electric motors of 
the “Charles Town-About,” made 
by the Stinson Aircraft Corp., 
San Diego, California. 


Particles as small as 1/2,500,000 
of an inch, as well as other air- 
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WHAT'S NEW 





in equipment 


borne dirt, dust, smoke, pollen 
and germs are removed from the 
air by a new electronic air filter 
especially designed for home 
use. Called the Trion DFL, the 
unit is made by Trion, Inc., Mc- 
Kees Rocks, Penna. The maker 
says it is 20 times as effective as 
regular furnace filters, although 
it can, in most cases, be installed 
in the same area now occupied 
by the standard disposable filter. 
It can also be used on large room 
air conditioners or central air 
conditioning units. 


The messy job of draining the 
drip pan of a dehumidifier or air 
conditioner can be a thing of the 
past, if a new type of water 
disposal pump is installed in the 
unit. The model AB-F dehu- 
midifier water disposal pump is 
made by the March Mfg. Co., 
Inc., 8015 N. Lawndale Ave., 
Skokie, Illinois. Installed easily 
in the drip pan itself, the pump 
automatically drains the pan as 
it fills up and pumps the water 
through a plastic tube to a drain. 


Twisting an appliance cord in- 
to a full-fledged knot in erder to 
secure it for storage can be elim- 
inated with a new device from 
General Electric Co., Providence 
7, R.I. The appliance plug is 
simply inserted into this “Mag- 
netic Cord Grip,” which will 
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stick to any steel-cased appli- 
ance. The device has prongs so 
that it need not be removed 
when the appliance is used. 














HOW TO GET 


MORE WATER 
FOR LESS MONEY 


FROM DEEP WELLS 





F & W 3 Stage 
Centrifugal Jet Pump 


When you install an F & W “Big 6” Water 
System, you can pump from greater depths 
in smaller wells. For example, you can go 
to 200 feet in a 3-inch well, or 150 feet ina 
2-inch well, and pump efficiently and ade- 
quately. This means more water at lower 
cost. Performance, long-life, low cost op- 
eration and dependability are assured by 
F & W's big six advantages: exclusive 4- 
volute design, matched engineering, pre- 
cision manufacture, high pressure injector, 
patented automatic control valve, and ex- 
clusive “speedichange”’ rotary seai. For full 
details see your F & W dealer or write for 
Folder No. 501. 

Flint & Walling Manufacturing Co., Inc. 


695 Oak Street, Kendallville, Indiana 
Farm-Used, Farm-Proved Since 1866 


F.W= 


CENTRIFUGAL JET 
WATER SYSTEMS 


seimmeentil 
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i th. Anniversary 


LETRA 


30 YEARS OF SAFETY! 


That’s the record attained by Electro- 
mode! The foundation of this exclu- 
sive safety principle is the Safety 
Grid heating element, a finned alumi- 
num casting with all electric wires 
completely sealed inside. Famous 
throughout the years for positive 
protection against fire, shock or burn. 
Choose Biecisomete -_ be SAFE. 





ELECTROMODE WALL-TYPE 
ELECTRIC BATHROOM HEATER 


Extra comfortable warmth with the flip 
of the switch. Automatically controlled 
by built-in thermostat. Fan-circulated 
heat ideal for drying hair and damp 
towels. 
Big Choice of Electromode Home Heat- 
ers: Wall and Portable Models for all 
size rooms @ Radiant Panel Heaters @ 
— Heaters @ Radiant Cable 
eat. 


ELECTROMODE Automatic 
PUMP HOUSE ELECTRIC HEATER 


Prevents water pipes freezing and re- 
quires no maintenance. 


USE SAFE ELECTROMODE 
ELECTRIC HEATERS 
All Around The Farm 


Milk House ® Brooder Pens ® Fruit 
& Vegetable Bins ® Tool Sheds 


p> SEND FOR FREE LITERATURE 


ELECTROMODE 


of C cial Controls Corp. 


DEPT. EF-59 
ROCHESTER 3, N. Y. 
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Exhaust fan provides at least one air change per minute in attic area which 


is entirely closed off from room area below. 


Ventilate Your Attic 


for Cooler Summer Living 


By WALTER GRUB* 


ttic ventilation and ceiling in- 
sulation can make your 
house cooler during the hot sum- 
mer months. In turn you will be 
more comfortable. 

Results of research at the 
Agricultural Experiment Station 
of the Alabama Polytechnic In- 
stitute show that high ceiling 
temperatures can be lowered by 
removing the hot air trapped in 
the attic and insulating the ceil- 
ing. These control measures are 
especially important since attic 
air, sometimes 30° higher than 
outside air, heats the ceilings of 
the rooms below. They in effect 
become unwanted heating pan- 
els for the lower rooms. 

Tests were conducted on vari- 
ous types of attic ventilation sys- 
tems installed in identical test 
roofs to check effects on ceiling 
surface temperatures. Systems 
tested were gable end louvers, 
ridge louver, flue, and fan. A fifth 
roof, completely closed, was 
used as a check. 

The fan, which produced one 


* Assoc. Agric. Eng., Alabama Polytechnic 
Institute. 


air change per minute, was the 
most effective system for lower- 
ing the ceiling surface tempera- 
ture. The ridge louver and the 
flue systems were second with 
approximately the same effec- 
tiveness, and the gable louver 
was third. 

The roofs were modified for 
the second year of tests. Fans 
were installed in four roofs. The 
fifth roof remained closed and 
was used as a check. 

The fans were rated to pro- 
duce 1, 2, 3% and 5% air changes 
per minute of attic air. Ex- 
panded vermiculite insulation 
was applied to ceiling areas of 
each test roof. 

These studies show that the 
higher rates of ventilation main- 
tained the lower ceiling surface 
temperatures. Best results were 
obtained with a combination of 
a high capacity fan and ade- 
quate insulation. Fan should be 
operated during hours when at- 
tic temperatures will exceed out- 
door air temperatures. It can be 
controlled by either a thermostat 
or a time clock contro]. 0 O 
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RUTH GAFFNEYe 


WHEN snow is on the ground 
don’t you get a bit of the 
June-in-January feeling 

about taking from the freezer 
a box of luscious strawberries, 
freshly kissed by the sun? 
Slightly thawed, 

they have the same delicate, 
dewy aroma they had the 
morning you gathered them 
in the strawberry patch. 
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Wrap foods carofully for freezing 


You'll quickly learn that your freezer is a storehouse of 
foods which is both a time and energy saver. Trips to the 
food market are less, processing is simple and quick. Gone 
are the days when frozen foods meant “cold storage”—a 
term implying inferior. Gathered at the right time and 
properly packaged, you will have garden-fresh produce 
all year round. 

It’s a mistake to think you can employ short-cuts in 
preparation and packaging. If you do, results will not be 
satisfactory: foods become rancid and dried out, flavor is 
impaired, appearance is objectionable. Follow instruc- 
tions in booklet that comes with your freezer. 





This fresh-picked corn is 
going to taste mighty good next 
winter! Flavor will be protected 

in waxed-board 

containers with rigid, see-through 
plastic lids. This type 

of package keeps out moisture, 
prevents absorption of odors 
from other foods 

in freezer. Use ordinary 

lead pencil to date, note 

contents on lid; washes 

off for reuse. 
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News in freezers is: NO MORE FROST 


It’s a great day for the homemaker when 
she doesn’t have to contend with an ac- 
cumulation of frost in her freezer. It not 
only means less work but it insures safer 
and more efficient storage. Some people 
are under the mistaken impression that 
frost means cold but that is not so. Exces- 
sive frost accumulation acts as a “blanket” 
and keeps the cold from coming into food 
compartment. Now without frost forma- 
tion, we do not have to worry. 

This no-frost feature is available only 
in the upright-type freezer. 


Fast freezing and a constant zero tem- 
perature are essential to good freezing 
results. Don’t overload your freezer with 
a large quantity of unfrozen foods at one 
time. Try to plan your schedule so that 
the foods you put in will be in contact 
with the refrigerated shelf for quick freez- 
ing. In this way the flavor of foods will 
be preserved, the temperature of the 
freezer will remain constant. 





This homemaker knows her new 
16-cubic-foot freezer, in which no frost 
will ever appear, gives her 

extra storage space. There would 

be no room for packages of assorted meats 
on cart if freezer had build-up of 

one-half inch of frost inside. 
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One of safest and most versatile type of wrappings 
for frozen foods is aluminum foil. This fruit pie 
will come out in perfect condition, ready for the 
oven. Foil should be of heavy-duty type to keep out 
moisture, prevent tears. Fold over carefully, and 
push out excess air. Label with new type marker; 
brush tip works much like a ball-type pen, writes 
on foil as easily as pen on paper. 
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A plan-ahead idea: cook up a casserole in 
heat-proof dish, cool, cover and seal 

with freezer tape. Store in freezer in same dish 
When you're ready to use it, 

heat up in same dish in oven. What could 

be easier? 
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dehumidifiers 


n a July day if the temperature is 80° and 
O the humidity is 75%—Brother, you're hot! 
But if the temperature is 80° and the humidity 
is 40%, it’s delightful. 

Weather Affects Us! Why? Because humid- 
ity is a measure of the amount of moisture in 
the air and too much moisture makes you feel 
loggy and enervated. Reason for this is that 
nature, so to speak, has given 
each of us our own built- 
in air conditioning 
system. When we're 
hot our perspira- 
tion glands put 
moisture on the 
surface of the skin. 
This moisture evap- 
orates in the air 
and we are cooled. 
Naturally, if the air 
about us is already 
saturated with 
moisture, it will not 
absorb more from 
our bodies. 

What We Can 
Do? The obvious 
solution is to take 
the excessive mois- 
ture out of the air by 
means of a dehumidifier. 
This compact electrical ap- 
pliance can be plugged into any convenient 
outlet. It is portable and may be moved from 
room to room as needed. You set a control 
(from “dry” to “drier”) and the appliance auto- 
matically keeps the room at the degree of 
humidity you want. 

Moisture removed from the air accumulates 
in the form of water in a container at the bot- 
tom of the appliance. You can either empty 
this yourself, or connect it to a hose which 
will drain it off. The dehumidifier also may 


22 












be placed directly over a floor drain to take 
away the squeezed-out moisture. More deluxe 
models have a warning light to tell when con- 
tainer needs emptying; motor turns off auto- 
matically. 

Cost of Operation? For 24-hour protection, 
it will cost little more to operate a dehumidi- 
fier than for a large electric light bulb. 

Other Advan- 
tages — Dehumidi- 
fiers not only cre- 
ate a more pleasant 
climate for us in 
our homes but they 
also remove the 
dampness which 
causes mildew, rot 
and rust. This can 
add up to a sub- 
stantial saving, not 
to mention great 
convenience. 

Homes shaded 
by many trees are 

often damp inside all 
summer long. Plas- 
ter walls crack and 
peel, wooden floors and 
stairs rot and become 
unsafe. Dampness fos- 
ters unpleasant and de- 
structive insects. All of 
these hazards are removed 

when excessive moisture is gone. 

Some people have had the pleasant surprise 
of realizing that they had extra room they 
couldn’t use before when they put a dehumidi- 
fier in the basement. When the unpleasant 
dampness was removed they were able to use 
the area as a recreation room, for extra storage 
or as a utility area or workshop. Appliances 
may rust and operating parts could be affected 
by constant exposure in damp basements. 0 O 
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Keep the Haircut in the Family 


Handy electric clipper makes it 
easy to cut hair at home 


lhe cool, comfortable and 

easy-to-care-for crew and 
butch haircuts for young men 
(and a few that are not so 
young) have started a trend to 
hair cutting at home. Electric 
hair clippers are helping the 
trend along because they are 
easy to use and are designed for 
the aid of the non-professional. 

We won't say that it’s so 
easy you won't need a little 
practice, but after a time or 
two you should be able to sat- 
isfy even the most particular 
“client.” Electric clippers have 
a variety of attachments to 
achieve different types of trims. 
Instructions for their use are 
clear and concise. 

Even mother and daughter 
can use these clippers to advan- 
tage and save money by length- 
ening the time between visits 
to the professional hairdresser. 

To give you some idea of 
what is involved, here are a 
few hints: 


Always hold the comb firmly 


on one side so your fingers 
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steady it as you cut. Scissors 
should be worked by moving 
the thumb only. Both scissors 
and clippers should move with 
short quick strokes and never 
cut more than a little hair at 
a time. 

Start at the back of the head 
for men and boys, at the front 
for women and girls. Begin 
with the hair combed in place 
and, to keep sides balanced, 
keep returning to the original 
hair style as you cut. Sounds 
easy, doesn’t it? 

The attachments are impor- 
tant to the finished haircut. 
A special, comb-like plastic at- 
tachment is specially designed 
to be used for the right side 
of the head, another for the 
left and still another for blend- 
ing the hair. 


Care of these clippers is easy. 
Cutting blades should be well 
oiled with a light machine oil. 
Occasionally blades should be 
cleaned and simple instructions 
for doing this are included 
with the clipper. O O 








MEDONALD’S NEW 


Conliy Lint 


JET WATER SYSTEMS 


MORE CAPACITY PER DOLLAR 

You get more gallons per hour than 
other systems costing as much or more. 
The system you need costs you less. 


MORE CONVENIENCE 

Three of four basic models in the new 
Century Line are convertible from 
shallow to deep well operation in min- 
utes. 


MORE VALUE 

McDonald’s 103 years of experience 
assure you of dependable performance. 
And since you get more capacity per 
dollar you get greater value. Available 
with all bronze or McDonalite nozzle, 
venturi and impeller. 

EASY FINANCING 

When you choose a new Century Line System 
you can buy on easy monthly terms. Mc- 
Donald Water Systems are approved for time 
payment plans including FHA Title I financing. 


Get more capacity per dollar 
with a new McDonald Cen- 





write for further 
A.Y. MCDONALD FG. co. 
Dubuque, lowe 
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JUST SEF 


THE DIAL 





to pasteurize a quart or a gallon 
—in the fastest time ever! 


‘*Quick-Set’’ 
Cc» PASTEURIZER 


Now you oe ponents the gamer of 
milk you need as you need + one, 
two, three quarts = a + og at a time. 
Just set the dial for the right amount 

. the rest is automatic. The only home 
pasteurizer with this new engineering 
development that takes far less time yet 
assures greater accuracy, Laboratory 
tested for complete kill of all harmful 
bacteria. 


CUTS PASTEURIZATION TIME 40% 


You can pecans: a gallon in 40% less 
time . . . a quart in less than 15 minutes! 
Makes it easier, quicker, than ever to 
have disease-free milk. 


ee} Re] 4) to match your kitchen 


Available in decorator colors of yellow, 
pink, turquoise, and white. You'll be 
proud of its beauty, its convenience, its 
dependability. 1 gallon capacity. Guar- 
anteed for 1 year. 

Ask to see the new HOME-HEALTH 
“QOuick-Set” Pasteurizer at your dealer 

or write for FREE FOLDER. 








WATERS CONLEY CO., INC. 
Dept. E, ROCHESTER, MINN. 





DRAINS cellars, cisterns, wash tubs; 
IRRIGATES - CIRCULATES ~ SPRAYS 


1,001 uses. Stainless shaft. Won't rust 
or ~~ Use 1/6 HP motor or larger 
HP Bu up to gi = = 450 
GPH 8d , ah or 1800 GPH 
25’ . let 
Coupling’ . . 
Heavy Duty Ball-Bearing Pump 
Up to 7,500 GP H; or 3000 oF H from 
25’ well. 114” inlet; 1” outlet. $12.9 
Postpaid if cash withorder. MONEY B: ACK GUARANTEE, 


LABAWCO PUMPS, Belle Mead 49, New Jersey 








Live Better Electrically 








NORELCO “‘Speedshaver” Men's Elec- 
tric Shaver. Latest model, brand new, 
fully guaranteed and complete with 
travel case. Now on Sale for $14.95 
; postpaid. All orders filled within 24 
hrs. Your money back if you are not fully 
” satisfied. Send check or M.O. for $14.95 to: 


BROOKS, Dept. 51, Box 212, St. Louis 66, Mo. 












Barbecued Chicken 


1 6-pound capon or roasting 
chicken 

1 envelope exotic herbs 
salad dressing mix 

4% cup vinegar 

% cup salad oil 

1 medium onion, sliced 

1 thlsp. chopped parsley 

1 tbhlsp. Worcestershire 
sauce 

6 drops Tabasco sauce 

% cup chopped celery 

3 tablespoons lemon juice 


bat 


Place capon in bow] or pan. 
To make marinade, combine 
remaining ingredients and 
mix well. Pour mixture over 
capon and let stand 8 to 12 
hours in refrigerator, turning 
capon occasionally. When 
ready to cook, place capon 
on spit and set in place in 
rotisserie unit. Turn on con- 
trol and cook until tender, 
about 2% hours. Baste fre- 
quently with marinade. 

Capon may be placed on 
rack in roasting pan and 
cooked, uncovered, in a slow 
oven (325° F.), following 
above procedure. 


Stuffed Tomatoes 


6 firm tomatoes 

salt and pepper 

% cup dry bread crumbs, 
buttered 

soft bread crumbs 

1 teaspoon minced onion, 
sauteed 


Wash tomatoes, remove 
stem ends and scoop out cen- 
ter pulp, leaving a shell %-inch 
thick; sprinkle with salt. Chop 
pulp and mix with an equal 
amount of soft bread crumbs; 
add sauteed onion and season 
to taste. Fill tomatoes with 
stuffing and place in greased 


Outdoor 
Cosking 
Time 


HERE’S a recipe good for 
a family cook-out or for 
entertaining a large group. 
Use your own fresh-killed 
poultry, or take a few from 
the freezer (defrost in re- 
frigerator overnight before 
placing in the marinade). 

It’s easy to find appeal- 


ELECTRICITY on the farm 











ing hearty-appetite accom- 
paniments for chicken pre- 
pared this way. Why not 
try the baked, stuffed on- 
ions and tomatoes as we 
suggest here? Homemade 
French bread or hot bis- 
cuits will disappear in a 
hurry. For a truly different 
and surprising twist to an 
old favorite try the quick- 
to-do rice. 
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baking dish; sprinkle with 
buttered crumbs and bake in 
moderately hot oven (350° 
F.) for 20 minutes. Garnish 
with parsley and serve with 
melted butter. Serves 6. 


Stuffed Onions 


6 large onions 

1 cup chopped celery 

% teaspoon salt 

% cup chopped pecans 
(optional) 


Parboil onions 15 minutes. 
Press on sides to remove a 
small portion from center; fill 
with mixture of celery, nuts 
and salt. Place in baking dish 
and bake in moderate oven 
(350° F.) for 20 minutes. 
Serves 6. 


Coconut Rice 


1% cups packaged 

pre-cooked rice 
1% cups boiling water 
% cup flaked coconut 
% teaspoon salt 


Add rice and salt to boiling 
water in saucepan. Mix just to 
moisten all rice. Cover and re- 
move from heat. Let stand 5 
minutes. Add coconut and 
mix lightly with a fork. Makes 
3 cups, or 4 servings. 


SURECLOR 


Manufactured by PADDOCK of TEXAS 


® Purifies water 
® Stops red stain 
@ Controls corrosion 


Automatic chlorinator makes all 
water safe to drink . . . for pennies 
a week! Easy to install. Provides pro- 
tection against bacteria, red water, 
lime and corrosion up to 75,000 gal- 
lons per day. 

Write for name of nearest supplier 


CLAYTON MARK & CO. 
1900 Dempster Ave. * Evanston, Illinois 














Live Better Electrically 



























2 RANGES IN I 


BAKE WITH COAL... WOOD... 
OIL... ELECTRICITY ... 


or, IN Combination 


Think of it . . . you can cook confidently with any 
fuel you choose . . . separately, or, in combination. 
Yes, with merely the flip of a dial to the proper 
setting, uniform heat is provided. Electric heat is 
automatically added whenever required while cook- 
ing with coal-wood or oil to hold the dial-set 
temperature. Your kitchen will stay COOL in 
summer — COZY warm in winter. See your Mon- 
arch dealer today, or write . . . 


7069 LAKE STREET 
BEAVER DAM, WISCONSIN 
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ELECTRICITY ON THE FARM—McCALL’S PATTERN SERVICE 








EF-5034 











E F-4530 


EF-4936 EF-5016 
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EF-5000 Sew in the morning, 
wear it in the afternoon. That’s 
what you can do with this 
scoop-necked, short-sleeved 
slender sheath. ‘‘Instant’’ pat- 
tern, all pieces on one sheet to 
pin and cut at once. Misses’ 
sizes 12-20. Size 14 takes 3 
yards 36” fabric. 
50¢ (60¢ in Canada). 


EF-5034 A favorite shirtwaist 
dress perfectly styled for sum- 
mer flattery. Bodice slightly 
bloused with open neckline, 
short sleeves; gored skirt is 
easily flared. Half-sizes 12%4- 
22%. Easy-to-sew fashion re- 
quires 33, yards 45” fabric for 
size 161%. 
65¢ (75¢ in Canada). 


EF-4420 Pants go to all lengths 
for summer fun: tapered long 
slacks, Bermuda shorts, neat 
short shorts. All smartly tail- 
ored, side zipper closing. Size 
26 in 35” fabric: slacks 2% 
yards; Bermudas 1% yards; 
shorts 1% yards. 
50¢ (60¢ in Canada). 


EF-4936 Wait prettily in mix 
and match separates. Sleeve- 
less, square-necked jerkin with 
handy big pockets. Simple 
overblouse with % sleeves, kan- 
garoo skirt, adjustable slacks, 
long shorts all included in one 
pattern. Maternity sizes 10-18. 
Skirt, Blouse and jerkin in size 
14 each require 24 yards 35” 
fabric. 
65¢ (75¢ in Canada). 


EF-4530 Wrapped-waist dress 
will make any girl look her 
prettiest. Very full skirt and 
lightly-scooped bodice are ac- 
cented by a cross sash buckled 
in back. Teen and junior sizes 
10-16, 11-15. Size 13 requires 
4% yards 35” fabric. 
50¢ (60¢ in Canada). 


EF-5016 Time to play in a 
sun-top romper with button-on 
skirt. Shoulder straps button 
in back. Skirt has attached 
petticoat, buttons to waist of 
playsuit and zips part-way. 
Contrasting sash. Girl’s sizes 
1-6. Size 4 requires 2% yards 
35” fabric. 
35¢ (40¢ in Canada). 


Send your remittance (in coins) 
for above patterns to: 
Electricity on the Farm 

P. O. Box 986, Dayton, Ohio 

In Canada : 462-464 Front St. 
West, Toronto 2, Ontario 

Add Five Cents for each pattern 
for First Class Mailing. 


ELECTRICITY on the farm 
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Electric range is heart of Mrs. Horween’s kitchen. Surface units 


are thermostatically controlled to give completely 





ft tic cooking. 


Cooking in Electric Kitehen 


m\ electric kitchen is a joy for- 
ever. 

“I like to cook with electric- 
ity,” declares Mrs. Ralph Hor- 
ween, Cismont, Virginia. “It’s 
cleaner, cooks so well, broils 
beautifully, and gives such an 
even heat.” 

Her new range has a thermo- 
static control for surface units. 
“I never have to worry about 
what might happen if the water 
boils out of a pan,” she smiles. 
“The unit cuts off automatically. 
Yes, I have cooked with other 
fuels, but I definitely prefer elec- 
tricity.” Naturally, she regards 
the range as the heart of her elec- 
tric kitchen. 

An electric can opener is per- 
haps the smallest appliance in 
her kitchen. But the job it does 
and the performance it gives 
makes it one of her favorites. It 
is conveniently located on a wall 
next to the pantry in which Mrs. 
Horween keeps canned foods. 
She simply puts a can in place, 
pushes the handle, and the elec- 
tric opener does the rest. Pushing 
the handle magnetizes the cover, 
starts the motor, and when the 
can is opened it is held in place 
indefinitely. The lid is even lifted 
from the can automatically. 

Her kitchen also has a small 
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appliance center where she uses 
toaster, percolator, blender and 
radio. When her children are 
home or she has guests for a 
meal, she especially appreciates 
the built-in dishwasher. 

An upright freezer that holds 
450 pounds of food and a refrig- 
erator round out the list of Mrs. 
Horween’s electric kitchen serv- 
ants, not one of which she would 
willingly give up. “I just don’t 
know what we would do without 
electricity,” she says. O O 





Built-in dishwasher is especially ap- 
preciated when the children are home 
or there are guests for a meal. 








HOW to 
find the 
EXACT 
PUMP to 
fit YOUR OWN 
Water Needs... 









THE COMPLETE RANGE of efficient, 
durable Dempster water systems 
sold by your Dempster dealer of- 
fers you the one solution best 
suited to your water supply needs 
—whether price, capacity, pres- 
sure, depth, or quality is the big 
factor. From the compact Demp- 
ster Prime-O-Jet to the powerful 
Multi-Stage Jetmaster, each 
Dempster pump is tops in per- 
formance, durability and guaran- 
tee of satisfaction... backed by 
Dempster’s 80 years of water sys- 
tem experience. Select the one 
best suited for your needs from 
the complete line at your Demp- 
ster dealer’s now! 





DEMPSTER MILL MFG. CO. 
Beatrice, Nebraska 














“RUST RUINED 
EVERYTHING” 


Don’t let rust ruin 
your wash day. It’s 
easily removed from J 
your water supply 

with a Diamond Iron 

Removal Filter. Filtered water 
is colorless ... sparkling clear 
and palatable. Easy to install. 





Write for complete information. 


<>" Filter and Softener Co 
Oshkosh Wisconsin 
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VOLUME 


Here’s the truly deluxe paint sprayer, the 
new 4-cylinder TANKMOBILE, Model 4W, 
with spray gun and 3 gallon material tank 
for big paint jobs like house or barn. Com- 
pact, yet ideal up to 60 psi. 


Ask your dealer or write for new bulletin PQ400! 


The Campbell-Hausfeld Co. 
() 271-6 Railroad Ave., Harrison, Ohio 


CAMPBELL-HAUSFELD 











Tell your dealer you saw it in 
ELECTRICITY ON THE FARM 
Magazine 








INFORMATION 


Service for the Reader 











As a reader of ELECTRICITY ON THE 
FARM Magazine you are entitled to our 
information service free of cost. 

If you are unable to find information 
about the particular equipment you re- 
quire in our advertising pages, fill in 
the coupon below and we will provide you 
with the names of manufacturers, and 
where possible, will have these manufac- 
turers send you descriptive literature. 


warner Use this Coupon -------- 


ELECTRICITY ON THE FARM 
Readers’ Service Dept., 
305 E. 45th St., New York 17, N. Y. 


Please have sent to me, without obligation, the 
names of manufacturers of: 








NAME 





Post Office 





R.F.D. State. 





Your Power S 
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Save More than Peanuts 


Mechanical harvesting and drying 
gives larger crops at less risk 


perc harvesting and drying take a lot of drudgery 
and labor out of peanut production. Generally, this re- 
sults in larger harvests and less risk of losing a crop. 

Melvin Mann of Boykin, Virginia, says that mechanical 
harvesting and drying enable him to save 200 pounds of pea- 
nuts per acre over conventional stackpole harvesting. Con- 
sidering the cost of poles and labor for spreading the vines 
back on the land, he says his overall harvest costs about $11 
per acre less than the old method. Man-hours are cut from 30 
to 7. 

Mann uses three different methods of drying. He has eight 
metal storage bins with 1600-bushel capacity. He likes these 



































i pene Sa ae 2 
Drier uses a 36-inch fan powered by 5 hp electric motor to force heated air 
through peanuts. Drier can be used for either or both of metal bins at once. 


i 


ll 


Stee a8 2 
Metal bins are set in semicircle so that one conveyor will serve four bins. 
Peanuts are brought from field and unloaded into conveyor pit in center. 
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By Drying Mechanically 


because they are more ratproof, 
air-tight and will handle larger 
lots of peanuts. But his special- 
ly-built wagon bodies and wood- 
en bins also give good service. 

He uses heated air for drying 
because this speeds the curing 
and enables him to handle three 
or four times as many peanuts 
in the same storage facilities. 
But, he cautions, curing peanuts 
is much more than just applying 
heat to remove moisture. Curing 
may affect flavor and shelling 
characteristics. Using too high a 
temperature, drying too rapidly 
or too long may cause the skins 
to slip easily and the kernels to 
become brittle. 


Air is 9° Hotter than Outside 


“I heat the air enough to raise 
the temperature 9°F above out- 
side temperatures,” he explains. 
“When the outside temperature 
reaches 83° I use unheated air.” 

In the metal bins, which have 
23-inch false floors, peanuts are 
stacked five feet deep and re- 
quire an average of four 24-hour 
drying days to cure. The time 
varies with the initial moisture 
content of the crop. He moves 
upward of 5 cfm of air for each 
cubic foot of peanuts. Moisture 
content is reduced to 8 or 9%. 

All of Mann’s crop driers force 
heated air through the peanuts 
with 36-inch, 5 hp fans. 

One advantage of the wagon 
bodies is that peanuts can be 
brought from the field in bulk 
and dried without unloading. 
The bodies are 7% by 12 by 5 
feet and are made of tongue and 
groove lumber to make them 
nearly air-tight. They have 9- 
inch false floors of perforated 
metal, Canvas ducts connect 
drying system and wagon. 

The wooden bins are 10 by 12 
feet and also have false floors. 
Mann has seven wooden bins 
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CUT Brooding Costs 
with BAILEY’S 
Electric Brooders 


and seven wagons using three 
crop drying units. The driers 
force heated air into a large duct 
which runs the length of a frame 
structure. Bins are on one side 
of the tunnel and air outlets on 
the other side for wagons. 

At harvest time, Mann plows 
up his peanuts, shakes and wind- 
rows them on the first or second 
day. Three or four days later 
he combines while moisture con- 
tent is fairly high, thereby get- 
ting less field loss. And by cut- 
ting down on the time the pea- 





Bailey’s Electric Brooders. 


to possible bad weather, he re- 
duces chances of any rain dam- 
age. 

The Virginian also finds his | from the start to be the best! 
crop-drying facilities are excel-| Manufactured by 
lent for corn, wheat, milo and 
oats. O O 


1500 watts, 115-120 volts. 








something new on M A 5 T | T | S 


Booklet now ready for 
farm distribution 


“MASTITIS IS YOUR PROB- 
LEM” ...a booklet reprinted from 
“The Surge News,” treats a com- 
plicated and scientific subject with 
solid, practical and understand- 
able words. 
| #$ Written by George Mather, a 
man with over 60 years’ experi- 
ence with dairying, this k 
can bring an important subject 
to the attention of men most 
concerned with mastitis preven- 
tion and control. 


Write to Editor of 
The Surge News at — 


BABSON BROS. CO. 
2843 W. 19th St. © Chicago 23, Ill. 


ATLANTA @ DALLAS © KANSAS CITY 
MINNEAPOLIS © SACRAMENTO ® SEATTLE 
SYRACUSE ®@ TORONTO 


Your Problem 


© Babson Bros. Co., 1959 
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Poultrymen in 10 southern states have cut 
their wintertime brooding costs to ¥2 cent or 
less than 1 kilowatt hour per bird by using 


Performance like this is no accident. Poul- 
trymen and agricultural and electrical engi- 
neers designed Bailey’s Model 750. The rigid 
72 x 72 inch hover has ¥2 inch of fiberglass 
: insulation. Temperature is automatically con- 
nuts are in the field and exposed trolled by dial setting. Unit comes fully 
equipped with pilot light, attraction light, 
8-foot heavy duty cord, 750-chick capacity, 


Bailey’s electric brooders were designed 


L. H. BAILEY & SONS 
845 Broad Street, Athens, Georgia 











NEED MORE WATER? 


Get it witha 


BURKS PUMP 


To be sure of a// the 
water you need, 
when you need it... 
get a dependable, 
full-capacity, full- 
pressure BURKS 
pump and water 
system. 

BURKS pumpsare 
finest quality, fully 
automatic, and de- 
signed to give you unfailing, economical 
service. See your BURKS dealer now. 


Write for free literature 





building quality pumps since 1914 


PUMPS 


AND WATER SYSTEMS 





DECATUR PUMP CO., 18 ELK ST., DECATUR, ILL. 











WHAT TO LOOK FOR 
INA 


BULK MILK COOLER 


@ Get a cooler that is eco- 
nomical to operate. SUNSET 
Coo_Lers, with Positive Re- 
frigerant Control, run only 3 
to 5 hours a day, compared 
with 16 to 24 for other types. 

Size of cooler depends upon 
space available, size of herd 
and frequency of pickup. When 
choosing a cooler, allow for 
future expansion. 

Sunset has a cooler for every 
need. You have 3 up-to-date 
designs — 11 models to choose 
from. Write today. 


SUNSET EQUIPMENT CO. 
P.O. Box a 1 St. Paul 1, Minn, 














MILK COOLER 


30 SE 


Cause W 


(new egg cooler) 





Now 
Ege Cooler 
Prompts Joint 


Effect 4 


(new 200-ampere wiring) 





Result 4& 


Rewiring Project 


By H. B. 


—E—_ of a 4-H project, 
FFA practical experience 
laboratory, and farm electrifica- 
tion short-course workshop has 
added up to give Aaron Holland 
a brand new wiring setup on his 
farm near Jesup, Georgia. 
Holland, his wife Doris, and 
their four girls—Florence, 16; 
Beth, 14; and 12-year-old twins 
Joan and Jean—team up to run 
a 500-acre farm. Besides the 
usual South Georgia crops of 
tobacco and cotton, they raise 
about 150 acres of corn and 50 
acres of oats. A large part of this 
grain is fed to their 10,000 lay- 
ers and 7000 young birds. 
Quality is the main selling 
point of the Hollands’ eggs. For 
this reason they collect eggs five 
to six times daily, and market 


PUCKETT 


them three times a week in near- 
by communities. But an egg 
cooler is just about a necessity 
for a quality egg operation of 





Gone fishin’, Holland can leave much 
of the farm’s operation to electricity. 


ELECTRICITY on the farm 
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Jui 














Laying houses on Holland’s spread are 230 feet long, with lights controlled by 


Inctall 


tion of 





time clocks. 


this size, and that is what started 
the Hollands on the road to a 
new electrical wiring system. 

When Holland decided an egg 
cooler was needed, he contacted 
the representative of his power 
supplier, along with the local 
vocational agriculture teacher. 
They agreed that the old wiring 
just wouldn’t stand the load of 
the cooler so new wiring would 
have to be installed. 

Just about that time, twin 
Joan was looking for a 4-H proj- 
ect, and the rewiring looked like 
an ideal one. The power sup- 
plier said this would be an ex- 
cellent opportunity for a group 
of farmers who had recently 
taken a short course in farm 
electrification to practice what 
they had learned. And, to further 
eliminate any labor shortage, the 


tic mechanical feeders is also planned. 








get detaiis on the... 
WRITE e,® 
FOR y 


FREE 


PICTURES 
& PLANS 


UNLOADER and 


HOW TO FEED 
MECHANICALLY 


VAN DUSEN & CO., INC., WAYZATA, MINN. 












|cork insulation, 
cases of eggs. 








d 
simple to. ‘operate. “wothing else to buy, 
SAFE- 


the 
CROP is a precision instrument yet is 
priced within reach of every farmer. 
Today for Complete “Saoaawe 


Write 
BURROWS —y ee ENT COMPAN 
1316 EL Sherman A’ — m. 





‘land says, that within a month 


he had a surplus of eggs. 
| stead of sustaining a loss, he just 





|| high, until he found a market. 
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teacher asked if some of his FFA 
boys might help. 

Plans were drawn and the 
wiring was installed much to the 
delight of the Holland family. 
The farm now has a central me- 
ter pole with a 200-ampere me- 
ter loop and 230-volt three-wire 
service to each of the six 230- 
foot laying houses and other 
farm buildings. Lights in the 
poultry houses are automatically 
controlled by time-clocks, and 
installation of automatic feeders 
is planned. Doris says that just 
having automatic lights in the 
poultry houses is worth all the 
cost of the new wiring. Higher 
egg production has also been a 
result of the better light control. 


Cooler is Biggest Boon 


But the cooler is the biggest 
boon of the new wiring setup. 
Immediately after cleaning, the 
eggs are placed in the large 
walk-in cooler. It is built of con- 
crete block lined with 1 inch of 
and holds 125 


It’s quite a coincidence, Hol- 


after the egg cooler was finished 
In- 


put them in the cooler and there 
they stayed, fresh and quality- 


“NEVER?” 


No, NEVER change 
fuses again 

JUST PRESS THE BUTTON 

TO RESTORE ELECTRICAL 

SERVICE 








Modernize— 
Replace 

All Fuses 
with 





Permanent! 
% © Push-button! 
Screws-in! 





Safest! 
Underwriters’ Listed. 


lf not available through your electric 
utility, write Mechanical Products, Inc., 
Jackson, Michigan. 











from your own well or pond! 


ELIMINATE IRON AND SULPHUR ! 
with the CD Pack which combines: 


EVERCLOR 

automatic chlorination to 
make water safe and to 
oxidize iron and sulphur. 


EVERPURE 


superiiltration and de- 
& i chlorination to get rid of 
a bad taste and odor. 


USED ON FARMS EVERYWHERE—FOR 
THE BEST WATER IN THE WORLD 


Find out how you can enjoy safe, 
clean water for cooking and drinking. 
Write today for CD PACK details. 


INC. 
2627 West 19th Street 
Chicago 8, Illinois 





EVERPURE, 
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INSECTS KILLED BY THE BUSHEL 
Without Dangerous Poison Sprays or Dusts! 


No shock to people or animals. 
Write for free literature. 





$29.50 


Flies, mosquitoes, roaches. etc. can’t stay away from 


the INSECT ELECTROCUTOR .. . modern, elec- 
trical way to eliminate insects from homes, dairies, 
Greenhouses, etc. Manufactured for over twentv 
years, so it must be good. 

Insects attracted to simple bait go past top grid, are 
electrocuted by mild, low ampere shock. Night flying 
insects swarm to machine, lured by light bulb in 
receptacle. 

INSECT ELECTROCUTOR is portable, easily at- 
tached wherever most needed. Operates on regular 
110-120 volt A.C. current. Foolproof, all-metal con- 
struction, 24” x 14” x 5”. Simply plug in. 

Have comfortable, insect-free porch, rooms all sum- 
mer... clear barns, sheds of disease-bearing in- 
sects. Just 30c a month to operate. Ruy two. . . 
protect both home and barn. Mail check or money 
order to: 


INSECT ELECTROCUTOR CO. 


P.O. Box 53, E Western Hills Station 
CINCINNATI 38, OHIO 








BUY THE 
HYDRANT — i 


THAT DEFINITELY 


HK" size. Cam - Lock 
' Model B-56 —1” size. 








See your well driller, plamb- 
ing, water systems, or hard- 


ware dealer — or write us 
direct! 


The Columbiana Pump Co. 


—-— RAILROAD STREET 








COLUMBIANA, OHIO 








Horseshoe pitching is an excellent way of relaxing after a hard day’s work. 
The area is brightly-lighted by three PAR 38 lamps on an adjustable aluminum 


pole. Either 150-watt spots (inset, 


left) or floods (inset, right) may be used. 


“Sportslighting” Offers 
Outdoor Evening Relaxation 


By J. P. DITCHMAN 


nee the many convenient 
uses of lighting in farm 
work, there is a growing list of 
outdoor recreation activities that 
need good lighting. These can 
be enjoyed in the cool of the 
evening. Simple, inexpensive 
equipment, easy to set up as oc- 
casion requires, can be used for 
many sports. 

Forms of recreation as varied 
as horseshoe pitching, darts, 
badminton, ping-pong, or picnic 
meals can be served with a tele- 
scoping pole and a battery of 
electric lamps with  self-con- 
tained reflectors. The same 
equipment can help display 
produce at roadside stands. Or 
it may come in handy for mow- 
ing the lawn, or working in the 
vegetable plot, or displaying the 
flower garden. 

The versatility of the portable 
pole lighting is a grand way of 
extending the family’s social ac- 
tivities at home. For many a 
farm family the appeal of enter- 


tainment at home, for young 
people, especially, will be very 
welcome. Wholesome recreation 
can be a home and neighbor- 
hood attraction. O O 





Aiming of lamps is done before ad- 
justable pole is set upright. Adjustable 
lamp sockets allow different positions. 


ELECTRICITY on the farm 
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Water Pressure for 
Dishwashers 
Question: Is the standard 20- 
40 lb. water system satisfactory 
for automatic dishwashers? What 
water temperature is required? 

G. J. M.—Md. 


Answer: Automatic dishwash- 
ers will operate very satisfactori- 
ly with standard 20-40 Ib. water 
systems. Most dishwashers have 
a cycle which operates on “fill” 
rather than time, so even with a 
small flow of water the dish- 
washer will wait until it has a 
full water requirement before it 
starts. The water temperature 
should be between 150° and 
160°F. for best results. 


German’s Chocolate Cake 
Recipe 

Question: In your April issue 

this recipe calls for “one pack- 

age of sweet cooking chocolate.” 

Does this mean squares, chips, or 


structions for making “Frozen 
Black Bottom Pie” are not com- 
plete. After the cooked choco- 
late mixture is chilled, one cup 
of whipped cream should be 
folded into it. Then the mixture 
should be put into the pie shell 
and the remaining % cup of 
whipped cream spread on top. 


Storing Ear Corn 
PQuestion: I am thinking of us- 
ing two frame buildings of 8 and 
12-foot widths for storing ear 
corn next fall. Will I need a fan 
in this type of setup with aver- 
age moisture corn? 

D. R.—Ohio 


Answer: Yes, with the use of a 
fan such storage facilities can be 
used for storing ear corn. A min- 
imum of 4 to 5 cubic feet of air 
per minute per cubic foot of 
storage space will dry the corn. 


Holding Egg Quality 





BARNES 


DELUXE 
WATER SYSTEMS 


Brand new self-priming jet water sys- 
tems with capacities to 2700 GPH, 
depths to 180 feet. Convertible (no ex- 
tra parts) for deep or shallow wells, 
Exclusive tri-color styling. Write for free 
Water System Selector (Form No. 
332-EE). Barnes Manufacturing Co., 
Mansfield, Ohio. Dept. K-79. 


& » 











New low-cost 
Barn Cleaner 


otherwise, and how large a pack- —_ ®Question: I notice that you use 
age in ounces? the term, “quality eggs” very of-| @ Here’sa real back-saver. Just —_ 
Mrs. R. C.—Ill. ten in your magazine. Is there | % button and in minutes your CLAY 


? Scotsman Barn Cleaner will remove 
any short, simple formula for a day’s accumulation of manure. 


holding que in order to get! ecoNOMICAL. The Scotsman quickly 

top prices: ag for itself in small or large herds. 

J. L. S.—Wash. | You unload directly into spreader, 

make trip to field, and be back in 

ag hens | 7 you'd . F ous 

y hand. It’s a piece of equipmen 
ty-egg program would be these you'll use every day of the year! 


rules: 1. Produce clean eggs—| i7-5 guiLt TO LAST. CLAYMORE Chain 
that means clean nests, litter and | has heat-treated forgings, 50% more 
house. 2. Gather eggs frequently | bearing area, ond ove 50% peace 
—duri ummer 3 4 ti wear than most barn cleaner chain. 
Peg Cust a by - aie an Close-spaced paddles welded to links 
v; & wart 4 so they can’t loosen. Totally enclosed 
possible. Temperature should be! motor is safe from corrosion. 
lowered to 55-60° in two hours. | iwyest ONLY 20%. That’s all you 
4. For cooling large quantities | need to install your Barn Cleaner 
of eggs a refrigerated egg room| under CLay Purchase Plan. This 
means you can put yours in now! 


> Answer: “Sweet cooking choco- 
late” is commonly known as 
“Bakers German’s Sweet Choco- 
late.” This term should be famil- 
iar to your grocer. It is packaged 
in 4-ounce units, so the entire 
package is used in the German’s 
Chocolate Cake. 


Answer: Included in any quali- 


Black Bottom Pie Recipe 
Question: In your May issue, 
there is a recipe for “Black Bot- 
tom Pie,” which reads, “1% C. 
heavy cream, divided.” It says to 
whip % C. cream, but doesn’t say 





anything about the rest of it. Is 
it cooked with the other ingredi- 
ents? 

Mrs. H. D.—Mich. 


Answer: We regret that the in- 
June-July, 1959 


is necessary. This protects quali- 
ty even when eggs must be 
stored. 5. Stored eggs should 
have 70-80% humidity, because 
as eggs lose moisture they lose 
flavor. 








CLAY EQUIPMENT CORPORATION | 


691 Pearl St., Cedar Falls, lowa 
Please send me free booklets checked. | 
(J Barn Cleaner 1) Silo Unloader | 
(J Milking Parlors CJ Cattle Feeder | 
Write name and address on margin of page | 
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ADVERTISERS 


in this issue... 


Whenever you need further 
information about electrical 
equipment and appliances, you 
can depend upon the Manu- 
facturers who are advertising 
in this magazine. We have in- 
dexed here for your conveni- 
ence in alphabetical order the 
Manufacturers whose adver- 
tising is appearing in this 
June-July issue. 


When writing to these Manu- 
facturers be sure to mention 
you saw their advertising in 
ELECTRICITY ON THE 
FARM Magazine. 





Page 
ee tes GR ccicccesevesecse 29 
L. H. Bailey & Sons ............ 29 
IOS TI, GO. ccccccsvcccscccses 33 
PE IE sicccosscesenescocecsves 24 
Burrows Equipment Co. ........ 31 
Campbell-Hausfeld Co. ........ 28 
Clay Equipment Co. ............ 33 
Clayton Mark & Co. ............ 25 
Columbiana Pump Co. .......... 32 
Decatur Pump Co. ................ 30 
Dempster Mill Mfg. Co. ........ 27 
Electromode Div., Comm’!. 
COMNEES COIR. ..000ss6cccccceses 18 
SINIUINS. csserietivetecsesecsesos 31 
Farm Fans Div., Ewing 
NG IE coscssvcecesserseeee 15 
Flint & Walling Mfg. Co. ...... 17 
Goulds Pumps, Inc......... 3rd cover 
Hol-Dem Electric Fencer Co..... 15 
eres 2nd cover 
Insect Electrocutor Co. .......... 32 
Kelvinator Div., American 
i er 4 
Labawco Pumps .................... 24 
A. Y. McDonald Mfg. Co....... 23 
Mechanical Products, Inc. .... 31 
Monarch Range Co. .............. 25 
F. E. Myers & Bro. Co. .......... 11 
Oshkosh Filter & Softener Co. 27 
Red Jacket Mfg. Co. ............ 13 
Sunset Equipment Co. .......... 30 
een 15 
Van Dusen & Co. ee 
Waters Conley Co. .. 24 
BOND BEES GOED. onc ceccccvesensees 11 


If you are unable to get infor- 
mation about the particular 
equipment you require from 
our advertisers as listed above, 

our Reader Service Depart- 
ment will be glad to help you. 
As a reader of this magazine 
you are entitled to this infor- 
mation service free of cost. 
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Permanent installation of window-type air conditioner saves window area as 
light source and puts the conditioner in a less conspicuous location near floor. 


Air Conditioning 
“Picks You Up”’ 


ir conditioning is no longer a 

luxury to the R. M. Coopers 

of Wisacky, South Carolina. 

They wouldn’t think of going 
through a summer without it. 

In the heat of summer, “it 
sort of picks you up, makes you 
think you are in a new world,” 
declares Mr. Cooper. “We sleep 
better and get up feeling more 
rested. If a fellow ever puts in 
air conditioning, he'll never take 
it out.” 

The Coopers have four room 
air conditioners in their rambling 
farmhouse—two 1-ton units and 
two %-ton. They have had them 
since 1953. The air-conditioned 
area includes a huge living room 
that alone has as much square 
footage as many of today’s 
homes, three bedrooms, an office 
and an enclosed porch. They 
find one unit can effectively cool 
two rooms. 

“We keep the house between 
80 and 85° all summer,” says 
Mrs. Cooper. In addition to low- 
ering the temperature, the air 
conditioners add to comfort and 
health by bringing in a steady 


supply of fresh, filtered air; by 
removing smoke, odors and stale 
air; by drying the air on sticky, 
humid days, and by maintaining 
constant air movement. It all 
adds up to an_ invigorating, 
energy-giving atmosphere. 

The only service that the Coo- 
pers’ air conditioners have re- 
quired in six years is new filters 
which are replaced each spring 
as routine maintenance. 0 O 





Desired 80-85° temperature is easily 
dialed on %-ton unit by Mrs. Cooper. 


ELECTRICITY on the farm 











Where's the pump’? 


—your Goulds dealer can arrange easy payment 
terms! 

Get in touch with your nearest Goulds dealer 
soon. To get his name and more information, send 
coupon for free booklet. 


You can’t see it- you can’t hear it 


You hardly know there is a pump—yet water is as 
plentiful as in the city! The reason: a Goulds 
submersible water system. 

A Goulds submersible runs silent, runs deep in 

the well. You can use it 24 hours a day without 
stopping, because motors are rated for safe con- 
tinuous operation. You can get water at rates up 
to 77 gallons per minute—the pump size depending 
on the needs of your farm. 
How much is “enough” water? Here’s a hint: a 
single milk cow on your farm needs up to 25 
gallons per day to be truly productive. Milk cows 
that do get all the water they want anaes from 
10 to 22 per cent more! 

It’s the same story with other 7 To find 
out how much water you need on your farm, get 
in touch with a Goulds dealer, talk it over... 
Cost a small fortune? Nope! You can get a 
Goulds submersible water system for as little as 
$175. And you don’t have to pay for it all at once 


GOULDS @© PUMPS 


| 

| Send me my free copy of your new GUIDE TO WATER SYSTEMS | 
| and name of my nearby EASY TERMS Goulds Water Systems | 
dealer, | 


GOULDS PUMPS, INC., Dept. EF-69, Seneca Falls, New York | 





Lighten 
Farm Work 
With More 





Good lighting in and around your barns reduces time for chores and prevents 
accidents. Plenty of light is a safeguard against fires and prowlers, and helps keep 
your premises more sanitary. For pennies only, ELECTRICITY saves dollars 
in so many ways! 

Ask one of our rural service engineers to make suggestions for better lighting 
on your farm. 


Rural service engineers in Birmingham, Mobile, Montgomery, Anniston, Eufaula, Gadsden, Selma, 
Tuscaloosa, Oneonta, Winfield, Jasper, Montevallo, Enterprise, Sylacauga, Camden and Roanoke. 











